796          COMMERCIAL FRUIT AND VEGETABLE PRODUCTS
French-fried potatoes, oyster stew, clam chowder, pies, Italian-style
sauces, chili beans, and concentrated soups. While these and many other
foods are also canned, it is true that the frozen products are usually supe-
rior to the canned in flavor. Usually they are packed slightly on the
undercooked side, with prominent directions on the label to cook the
product before serving.
All such foods should be heated to or near the boiling point on the
stove or in the oven before serving, in order to eliminate all danger of food
infection or poisoning, for the following reasons: Precooked foods are
excellent bacterial media; and if the packer does not freeze them promptly,
if they thaw in transit or in the retail store, or if they are allowed to thaw
and stand several days in the home, bacterial spoilage or growth may
ensue. Also, there is always the remote danger of food-borne infections
from typhoid, amoeba, or paratyphoid carriers among the workmen in
the freezing plant.
Consequently, consumers should be educated to heat precooked
frozen foods thoroughly after thawing. The label on the product should
carry such instruction in heavy boldface type. If proper precautions are
taken, precooked frozen foods should have a good future.
Frozen cooked sieved fruits and vegetables for use as baby foods, in
soups, etc., have been studied by Joslyn and Hohl of the University of
California and are highly recommended by them to the industry. Here
again the mother or housewife must be advised to heat the food
thoroughly before.using.
A great deal remains to be done on the behavior of various foods and
food components in precooked foods during freezing. For example,
ordinary starch when cooked and made into a sauce or pudding will often
become spongy and tough on freezing and thawing. Some sauces
curdle on freezing and thawing. Some meat products are apt to toughen
or become stringy, and so on. Therefore, the freezer proprietor should
thoroughly test the behavior of his precooked foods not only on freezing
but after prolonged storage and thawing. Some products, such as pie-
crust, that contain fats or oils may rancidify rapidly in freezing storage.
A relatively nonrancidifying fat may be indicated, or an antioxidant may
be necessary.
Some flavoring materials behave more satisfactorily than others in
frozen cooked foods.
LOCKER FREEZERS
During the past 10 years many locker storage freezers have been ,
built and are in operation, chiefly in small cities and towns in
although they are also being built in the larger cities,